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Working method for separately packaging various types of food in a single package 
well as package manufactured according to this working method 
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5 BACKGROUND OF THE INVENTION 

Field of the invention 

The invention relates to a w o rking method fw acpnwlelj! packaging 
10 vai iou> types of Tuud m a single package; tompi pteemg food on a tray with 

vai i u u> lumpartmc ii b feat are open on o ne side with one ty p e of foud placed in each 
iu i i ipdi u ua-i after which a film stru ul uc b placed abuv o I ho open ^idej of the 
| . luiupa li ucnb, wh et u by above cadi Lu iupai-uncnt apmt of fee film aUuOuri. in placed, 
\j full u we. J by fastening fee film At m l ui e on tht U d> at ound the u pui -ides of the 

f" 15 ■ -m r . n p t mf n^ package comprising a trav w ith various compartments in which 
different types of food are present, with one t ype of food being present in each 
com partment which c om partments are closed off by a film structure that is fastened 
to the trav around the openings of the compart ments, with part, of the film structure 
m heing present above each compartment of the tra y, and at least a number of parts of the 

20 film structure are different from each other . The term film structure can be 

understood to mean either one single film or a combination of various films on and/or 
beside each other, as well as film with a substance or a sticker on it 

Such packages are usually intended to allow consumers to quickly and 
easily prepare their own meals. Many or all of the necessary ingredients are present so 
25 that the consumer himself need not buy all the ingredients separately. 

Prior art 

Such a w u ikiiig method is ku u wu from Em opcan patent u u . 0 293 791 
30 Dl . Iii this known working mtthod various tjpu of food ai e p* -L ig i d in a single 

p a u kagi. Tu improve Uie shetf lift o f die various types uf f o od, in Qie known working 
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method the wriow typu. of food are Aloud andcr diff e rent abnwpheric conditions. 
Borne types of food a e pi efcr ably stei e J in an oaygcii4ow emirenm e ftfc while othe r s 
instead a e better stowd « an atmosphu e 1M « rich in o xygen To fats end, in the 
. known working m e thod the optteffeasfcs of inu ud ucingpresenaLi v e gases into the 
5 package during packaging in tht m iew compai t me n ts of the package, in the known 
w o ikiug m e thod the possibility als o easts of u eating ouci picture, und er pressure, or 
a yacaom m one ot more of the compatUucnU dm ^packaging, package is known 
from US 5.126.518. In this known package s ome parts are provided with a layer of 
microwave-reflective material and oth er parts not to effect a decreased flow of 
10 microwave energy to the foodstuffs in certain zones of the tray and an enhanced flow 
of microwave enerpv to the foodstuffs in the remainder of the tray. 

Summary of the invention 

! 5 An obj ective of the invention is to provide a package woiking method of 

the type described in the preamble fui LUc packaging of various t y p e* of food in a 
.single package, in which even bette r individual circumstances can be created for the 
various types of food Uian wilhthc ku u wu wo i I cing method , for preservation of the 
food in the different compartments . To this end the package Uie w o rking meth o d 

20 according to the invention is characterized by the fact that lite film Juuclurc is 
composed and/or pi u c c ja c d nuch feat the enaraetertsttes of at least some of the 
specified parts of fee film sti - uetm e are diff erent & em each othe r these parts are eas- 
permeable and/or that a material which re acts with gasses in the respective 
compartments is provided in and/or on the film structure . This creates circumstances 

25 for the food in the package that are even bette r adapted per type of food. For example 
the space in a compartment of the package can be fully sealed off from the outside 
environment by an gas-impermeable part of the film structure, or indeed interacting 
with the outside environment by way of a gas-permeable part of the film structure. For 
example in at least some of the parts of the film structure there can be perforationsriB 

30 and/oi on at lcasl a numbe r of paiU of the film iuueturc an a ct i v e eleme n t oi act i ve 
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substance can be present, or at least in a number of parts of the film structure a passiv e 
clement can be present that manipulates radiatioa 

In addition, the various characteristics can be acquired because the film 
structure is comprised of various films, for example a first film and a second film or a 
5 sticker that is present on parts of the first film, or two or more films beside each 
Pl other with different characteristics. 

It is noted that from US-A-4.935. 252 a food package is known having a 
film structure comprising two films of which one is applied on the other and can be 
removed. This package contains only one compartment. Furthermore the 
10 differentiation of the film structure only relates to characteristics for preparation of 
j-p the food and not for preservation. 

gf The diffe r ences between the characteristics of the parts of the film 

p structure are preferably different in a material sense, for example gas permeability, 

SI which facto r s have an influence upon the condition of the food in the compartm e nts 

lit 

= 15 The imprinting of parts of a transpa r ent film with ink has little or no effect on the 
S| condition of the food so there is hardly a diffe r ence from the parts of the film which 

fll are not imprinted 

□ It is noted that from European patent no. 0 293 7 94 B 1 a working 

method is known in which various types of food are packaged in a single package. To 

20 improve the shelf life of the various types of food, in the known working method the 
various types of food are stored under different atmospheric conditions. Some types 
of food are preferably stored in an oxygen-low environment while others instead are 
better stored in an atmosphere that is rich in oxygen. 

By utilizing a differentiated film structure according to the present 

25 invention in which the closure of each compartment can be coordinated with the type 
of food present in the compartment and the condition of the food, an optimal 
environment can be created for the food. In this way even in a package where no 
separate gas atmospheres are present in the compartments good circumstances can 
nonetheless be obtained for the food 

30 An embodiment of the working method acco r ding to the inv e ntion is 

charact e rized by the fact that in the composition and/o r p r oc e ssing of th e film 
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st r ucture in at least a number of th e specified parts an activ e e lement can b e 
introduced into the film structure. The term active element sh o uld be understood tu 
m ea n an clement that r eacts with substances in the food or substances that ore emitted 
by the food. 

5 P r eferably the active element in the form of For example the material 

can be an active substance which is placed in and/or on the parts of the film structure. 
ror example The substance might be a material that reacts with the oxygen in the 
compartment and thus removes the oxygen from the compartment and the food This is 
desirable for those types of food that can be stored best in a low-oxygen atmosphere, 
1 0 for example for the protection of flavor and arorna against oxidation Such substances 
are generally known, for example films that contain iron powder. The iron powder 
rusts and oxygen is withdrawn from the food and the atmosphere in the compartment, 
g Instead of iron powder ascorbic acid or sulphite can also be used as an active 

H substance. These substances, too, oxidize and oxygen is withdrawn from the food and 

3 1 5 the atmosphere in the compartment. In addition, enzymatic-acting substances can be 
~ applied to the film, such as glucose oxidase or ethanol oxidase in which enzymes are 

catalysts for an oxygen-consuming reaction 
O The substance can also be a material, for example, that absorbs oxygen, 

for example a film of nylon polymer in which cobalt is present for a cobalt-catalyzed 
20 oxidation of the nylon polymer. Instead of, or in addition to, oxygen-absorbing 

substances, the film or sticker can also contain C0 2 absorbing or emitting substances, 
or ethylene absorbing substances, ethanol emitting substances, moisture-absorbing 
substances, etc. All of these substances are generally known. 

The material active elem e nt can also be formed by applying a film 
25 structure that is activated upon radiation By only radiating a number of the parts of the 
film structure, a film structure with varying characteristics is created. The material of 
the film structure should in this case be such that its characteristics can be changed by 
radiation or because certain substances in the material of the film structure can be 
activated by radiation For example the mate r ial of the film structure can discoloi in 
30 r esponse to radiation and form a light bar r ier. In addition, as a result of radiation the 
material can be activated such that for example it obtains the characteristic that it 
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reacts to oxygen and thus removes the oxygen from the compartment Such a film is 
known from European patent application EP-A 0 520 257. This known film contains a 
combination of an oxidizable organic compound and a metallic transference catalyst 
Here oxidation of the organic compound can be initiated by radiation This known 
5 package consists of only one compartment Furthermore in this known package the 
; entire film is irradiated there is no differentiation of the film The manner of radiating 

* : , is known from the international patent application WO 99/21 699. Through this 

r eference both documents ar e included in the present patent application. In this way 
food can be packaged both in a low-oxygen environment and a high-oxygen 
1 0 environment in a single package. 
q The invention also relates to a packag e m a nufactu re d acco r ding t o th e 

jhf working method according to th e inv e ntion compri s ing a tray with various 

§P compartments in which various types of food are present, with one type of food in 

SI each compartment, which compartments a r e closed off by a film structure that is 

7 ! 15 connected to the tray a r ound the openings of th e compartm e nts, wh e re above each 
t? E compartm e nt part of the film structu r e is p re sent for separately packaging various 

types of food in a single package, comprising: placing food on a tray with different 
compartments open on one side, with one type of food being placed in each 
compartment, then placing a film structure above the open sides of the compartments, 
20 whereby above each compartment a part of the film structure is placed, at least the 

characteristics of some of the specified parts of the film structure are different from 
each other, followed by sealing fast e ning the film structure to the tray around the 
openings of the compartments. 

As far as the working method package is concerned the invention is 
25 characterized in that th e ch a ract er istics of at least som e of th e part3 of the film 
structur e a r e diff er ent the film structure is com p rised or processed such that the 
ch a ract eri stics of at l e ast some of th e sp e cified pa r ts of th e film structu r e a r c 
diff ere nt from e ach othe r some of the parts of the film structure are gas permeable 
and/or are provided with a material in and/or on the film structure which material 
30 reacts with gasses in the respective compartments . 
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Processing the Film structure can comprise for example placing 
perforations in at least a number of the parts of the film structure, for example to 
allow the food to breathe. The size of the perforations or the number of perforations 
can be adjusted depending on the degree of respiration of the food. A film with 
5 mi crop erf orati ons can also be used. 

A further embodim e nt of th e wo r kingmcthod according to th e 
inv e ntion is cha r a c te r ized in that at the composition and/or processing of the film 
structure in at least s ome of the p a rts of the film st r uctu r e, a p as sive el e ment is 
introduced that m a ni p ulat e s radiation. Under a passive element that manipulates 
10 radiation on e should think of an e l e m e nt that c a n res ist r adiation * for exampl e 

mic r owav e s in a microwave oven ■ refl e ct th e m, r edistribut e th e m, o r abso r b th e m and 
f- convert them into heat. To r ex a mpl e a n aluminum film can modify the Field in a 

H mic r owave such that the c a pacity in the mic r owave unit i s re distributed a nd ev e n 

SJ h e ating is obtained. Materials that can abso r b microwave energy and convert it into 

LP 

a u 15 heat are, for example, aluminum, stainless steel and inconel. 

The composition of the film structure can for example take place by 
using first one film and then on parts of that film placing a second film or sticker. The 
second film or sticker can for example contain the above-mentioned active substance 
or consist of one of the above-mentioned materials that influence radiation. Or the 
20 first film can be perforated and the second film or sticker can be gas impermeable and 
seal off parts of the first Film. 

The film structure can also be composed for example by fastening two 
films to each other, after which one of the Films is locally removed. The one film can 
for example be perforated and the other film can be a gas-impermeable film that is 
25 placed in separate parts on the perforated film. Parts of the gas-impermeable film can 
for example be peeled off the perforated Film. 

Yet another method of composing the film structure can for example be 
to place two or more films with different characteristics beside each other on the tray. 
For example the various films can contain an active substance, be perforated, be made 
30 of a radiation- influencing material, or be gas impermeable. Possibly the films can first 
be connected with each other before being placed on the tray. 
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The composition and/or processing of the film structure preferably 
takes place before food is placed on the tray. This decreases the chance that waste 
materials that may occur during the processing end up in the food 

Another favorable embodiment of the working method according to the 
invention is characterized in that, before the film structure is composed and/or 
processed, first the characteristics of the food are determined, after which the 
composition and/or processing of the film structure takes place according to the 
characteristics of the food. Thus the conditions under which the food is stored can be 
better coordinated with the actual condition of the food For example, if the 
respiration of the food is high, it may be desirable that the space in the compartment 
be more connected with the environment, such that a film structure with high 
permeability is desirable. 

Brief description of the drawings 

The invention will be elucidated more fully below on the basis of 
drawings in which embodiments of the working method and the package according to 
the invention are shown. In these drawings: 

Figure 1 shows an embodiment of the package according to the 

invention in a top view, 

Figure 2 shows the illustration in Figure 1 as a cross-section, 
Figure 3 shows a diagram of a first embodiment of the working method 
according to the invention; 
[Further page 6, line 1 ] 
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CLAIMS: 

2. Package (1) manufactured acc o rding t o a working method according to 

one of the preceding elaim s; comprising a tray (3) with various compartments (5,7,9) 
in which different types of food (17, 1 9) are present, with one type of food being 
5 present in each compartment, which compartments (5, 7, 9) are closed off by a film 
structure (1 1) that is fast e ned sealed to the tray (3) around the openings of the 
compartments, above each compartment (5.7. 9} of the tray apart (21. 23. 25) of the 
film structure (1 1) being present characterised in that th e characteristics of and at 
least a number of these parts (21, 23, 25) of the film structure (1 1) are different from 
10 each other, characterized in that these parts (21 . 23. 25) are eas-permeable and/or that 
O a material which reacts with gasses in the respective compartments is provided in 

k and/or on some of these parts of the film structure Q 1) . 

4-3: Package according to claim 12, characterized in that in at least some of 

the specified pa r ts an active el e ment is present in the film structu r e. 

15 M Package according to claim 13, characterized in that the active e l e m e nt 

in the form of an active substance is present in and/o r on the parts of the film 
st r uctur e . 

2. Package according to claim 1 12, 13 o r 14 , characterized in that there 
are perforations (3 1) in at least some of the parts (23) of the film structure (1 1 ). 

20 +6: Package according to claim 1 2, 1 3, 14 o r 1 5, characte r ised in that in at 

least some of the parts of the film st r uctur e a passive el e ment is present and 
manipulates r adiation: 

3. Package according to one of the preceding claims 1 2 through 1 6 claim 
1 or 2, characterized in that the film structure (1 1 ; 43; 75) is comprised of a first film 

25 (29; 45, 7 1) in which on some parts (25; 77) of this film a second film (47; 73) or a 
sticker (23) is present. 

4. Package according to one of the preceding claims 12 through 17 claims 
1, 2 or 3, characterized in that the film structure (65) is comprised of two or more 
adjacent films (61 , 63) with different characteristics. 

30 5. Working method for separately packaging various types of food in a 

single package, comprising: 
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placing food (17, 19) on a tray (3) with different compartments (5,7, 9) open 
on one side, with one type of food (17,19) being placed in each compartment 
(5,7,9), 

then placing a film structure (11) above the open sides of the compartments (5, 
5 7, 9), whereby above each compartment a part (21 , 23, 25) of the film structure 

(1 1) is placed, at least the characteristics of some of the spec ified parts (21 , 
23. 25^ of the film structure (in are different from each other, 
followed by sealing fastening the film structure (1 1) to the tray (3) around the 
openings of the compartments (5,7, 9), 
1 0 characterized in that the film structure (1 1) is compri s ed o r processed such that the 
characteristics of at least some of the specified parts of the film structure ar e 
dtffe i gut from each other some of the parts (21. 23. 25) of the film s tructure (1 1) are 
gas permeable and/or are provided with a material in and/or on the film structure (11) 
which material reacts with gasses in the respective compartments (5,7, 9). 

15 £ Working method according to claim 1, characterized in that at the 

composition and/or p r ocessing of the film structu r e in at least some of the parts 
mentioned an activ e el e ment is introduced into the film structu r e. 

^ Working method according to claim 2, charact er ised in that the active 

element in the form of an active substance is placed in and/or on the parts of the film 
20 structure. 

6. Working method according to claim 5 , characterized in that at least 
some of the parts (21, 23, 25) of the film structure (1 1) are irradiated 

7. Working method according to one of the p re ced i ng claim 5 or 6, 
characterized in that perforations (31) are made in at l e ast some of the parts (23) of 

25 the film structure (1 1). 

£r. Wo r king method according to one of the p r eceding claims, 

characte r ized in that in at least some of the parts of the film st r uctu r e a passive 
el e m e nt is plac e d that manipulates radiation. 

8. Working method according to one of the preceding claims 5 to7 , 

30 characterized in that the film structure (1 1; 43, 75) is comp r ised produced bv taking 
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©fa first film (29; 45; 71) on parts (25: IT) of which with a second film (47, 73) or 
sticker (23) being is placed o n parts of the first film 

9. Working method according to one of the preceding claims 5 to 8. 
characterized in that the film structure is comprised produced by fastening two films 

5 on each other, after which one of the films is removed locally. 

10. Working method according to one of the preceding claims 5 to 9. 
characterized in that the film structure (65) is comprised produced of two or more 
adjacent films (61 , 63) with different characteristics which are ad jacent to each other. 

11. Working method according to one of the preceding claims 5 to 1 0. 
1 0 characterized in that the composition and/or processing of the film structure takes 

'*~ place before food is placed on the tray. 

i. , p 

q 12. Working method according to one of the preceding claims 5 to 1 1 , 

* v 

5* characterized in that before the film structure is cornp i- iscd and/or processed first the 

w 

?! characteristics of the food are determined, after which the composition and/or 

Ul 1 5 processing of the film structure takes place in accordance with the characteristics of 

O the food. 

§ in! 
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